r ce,. DINNER MENU

aconcept by the meatmen group:

SMALL BITES
Tom Yum Tossed Squid Bites @ 12

freshly battered, tender squid infused with tom yum spices and lightly crisped

Golden Pork Collar Pops 12

juicy Spanish pork collar in a light, crispy batter with sweet chilli dip

Spicy Prawn Lemper Rolls @ © © 12

turmeric leaf - charred rice rolls packed with spicy dried shrimp umami

Ducking Good Lontong Fries @ @ 10

lemak chilli duck ragu on top of crispy deep fried rice cakes

Beef Rendang Crunch @ =

slow - cooked beef rendang piled onto Thai crispy rice cakes; 3pcs

Basil Chicken Crack Rolls 9

aromatic Thai basil chicken wrapped in glutinous rice and deep fried; 3pcs

Har Cheong Chicken Wraps @

crispy prawn paste chicken with vermicelli, pickles in fresh rice paper; 2pcs

Ice Cold Chilli Cucumber @ @ 6

Japanese cuacumber with housemade asian vinaigrette and chye poh chilli oil

Follow us on /hSngl’dm for menv vpdates! @

Rice made fluffy with SSngHé.

o Dairy a Gluten Free Option ° Nuts ° Spicy 6 Seafood ° Vegetarian

If you have any allergies and/or dietary requirements, speak to our team for advice and we’'d be happy to help.



r ce,. DINNER MENU

aconcept by the meatmen group+:

MAINS
Tom Yum Beef Ball Clear soup 20

homemade beef meatballs in a bright, aromatic
tom yum broth, served with mee tai mak and fresh herbs

Soto Bebek with Thai Noodles © 57y

a warming mee soto with roasted duck breast, bouncy khanom
jeen noodles, and a soft onsen egg with homemade chilli kicap on the side

XOXO Claypot Rice @ 22

songhe-+ rice wok - tossed in homemade xo sauce with marinated
chicken leg, shiitake mushroom, and dried chicken sausage

Nyonya Assam Fish Tacos @ © 16

corn tortillas filled with nyonya assam red snapper,
shredded cucumber, and tau pok, finished with pico de gallo

Har Cheong Pork Belly Rice Bowl @ © 18

house - marinated pork belly, deep - fried until golden and
fragrant, served over songhe-+ rice with nyonya achar

DESSER TS
Roasted Rice Mousse with Pandan @ 13

roasted rice tea and pandan infused mascarpone, layered with savoiardi biscuits

Black Rice Panna Cotta @ © 10

panna cotta layered with pulut hitam, gula melaka crumble and crispy rice

Seared White Sugar Cake @ 9

pan - seared fermented sponge cake with sea salt gula melaka and calamansi

Rice made fluffy with SSngHé.

o Dairy a Gluten Free Option ° Nuts ° Spicy 6 Seafood o Vegetarian

If you have any allergies and/or dietary requirements, speak to our team for advice and we’'d be happy to help.



